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(57) The invention is directed to a cream cheese- 
like product where non-casein protein replaces casein 
protein and a method for making such product. More 

specifically, the invention is directed to a process which 
is effective for making a cream cheese-like product sub- 
stantially free of casein, wherein the process comprises: 
mixing (1) proteins other than milk caseins, e.g. whey 
protein or soy protein, (2) fat such as butter fat or other 
food grade fat, and (3) water to form a mixture; subject- 
ing the mixture to a first homogenization to form a pro- 
tein matrix stabilized emulsion system; heating the pro- 
tein matrix stabilized emulsion system to a temperature 
effective to denature the proteins to form a denatured 
protein matrix stabilized emulsion; adjusting the pH of 
the denatured protein matrix stabilized emulsion to 
about 4 to about 6; subjecting the pH-adjusted emulsion 
to a second homogenization to form the cream cheese- 
like product; and packaging the cream cheese-like prod- 
uct. Optional ingredients such as stabilizers (e.g., 
gums), other emulsifiers, salts, coloring, and flavorings 
can be added to the mixture or to the emulsion (i.e. , prior 
to the first or the second homogenization step). 
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